SOUTH OF THE BORDER
Choice of Al Pastor, Beef, Crispy Cod or Grilled Shrimp

Fresh Guacamole - Fresh Salsa - Freshly Baked Rolls & Butter

: Homemade Soups Served with Cilantro, Lime Avocado Salsa, Onions
: @ Broccoli Cheddar <& - Chicken Noodle - i A " Fried Jalanefios with Grilled Oni
B A Cilantro Lime Rice : Fried Jalapefios with Grilled Onions
: Chile Relleno, Salsa Roja © @ Grilled Chicken Breast, Chorizo,
Cold Crisp Salads Chipotle Roasted Chicken Rigatoni, Chipotle Cream Sauce @
Caesar - Coconut Fried Shrimp Lamb Barbacoa
Jicama Cucumber & Pineapple - Warm Corn Tortillas
Mixed Greens - Wedge OO PO OO VOSSNSOV VSR SPO SR OURITORTOPRITS
. Freshly Prepared Sushi Rolls : g
Dressings Sy~ HOMEMADE DESSERTS
California - California Crunch - c : : .

Balsamic Vinaigrette = Blue Cheese

Italian * Ranch = Thousand Island Shrimp Tempura -

IS STCOMED MAINELOBSTER TAILS e ==

: : CAKES COOKIES PIES
| | Condiments | 3 3 F'e;:a‘:::‘Te;::P;h;:'::asl:;"* : : L;I:;te :(Pmcpleb : <@ Caramel Banana Cream Cake ‘@ Chocolate Chip NSA Apple
hicHed Gngecioyatice S Wasabi Ginger Soy Dressing , ) ' i .teame A % : SF Carrot Coconut Macadamia Cherry
* Shrimp Cocktail o SF Cheesecake - Coconut Macaroons  : Chocolate Cream
y : W Key Lime Cheesecake @  : < Cookies & Cream W : Peach
3 ﬂ S | ﬂ N S P E C | ﬂ |_T| E S : @ Pineapple Coconut Cake @ Oatmeal Raisin ' Pecan
T T T e e T E T . @ StraWberry Shortcake @ Pean ut But(:er Pumpkin
PHO DUMPLING SOUP firamist Wi
Choice of Dumplings: Chicken or Shrimp iﬂ%ﬁw ' e " SeanSEels e -

& Triple Chocolate Mousse W

o P

| Warm Chocolate Chip Cookie a la Mode

it

Served with Bean Sprouts, Green Onions, Sliced Jalapefios, Thai Basil, Lime ’QX

Bok Choy, Shiitake Mushrooms Stir-Fry ~ : Shrimp & Pork Fried Rice ) ) . )
A . : . Slow-Roasted Prime Rib* Sliced Beef Tenderloin* White Chocolate Bread Pudding
Dynamite Chicken Wings _/ : Shrimp Tempura Plai . o2 . I
: i ain or Creamy Horseradish ; Maine Lobster Tail
Gochujang Glazed Korean Smoked Pork Ribs < Teriyaki Chicken, Grilled Pineapple & ' @ Sliced Beef Tenderloin® @ Pistachio Baklava » @ s’mgres Chocolate Brownie @
Honey Garlic Crispy Shrimp _# : W Thai Red Coconut Curry Mussels & i Red Wine Reduction Creamy Mashed Potatoes GF Caramel Flan ' __ Seasonal Berries
@ Roasted Duck, Scallion Pancake, Thai Basil Beef Stir-Fry_g Roasted Turkey Breast Fresh Roasted Asparagus GF Créme Brilée g @9  Seasonal Fresh Fruit
Plum-Hoisin Sauce w : White Rice Cranberry Relish - Gravy with Lemon S .
Sk g s ot HAND- DIPPED ICE CLEAM QQ‘@
AT e Sauces ... : : Black Cherry ~ Chocolate  NSA Coffee Fudge ~Mango Sorbet
¥ SS8= . Sambal - Soy - Sweet Chili - Sweet & Sour g : S ) Mint Chip Pistachio Strawberry Vanilla Bean
' i e 2. /g Crispy Fried Chicken Fresh Roasted Asparagus with Lemon
! e T e T e B e e T e T T . : Fresh Atlantlc Gn"ed Salmon, Dl“ Sauce* | Sl FreSh Hoasted BrOCCOIi Wlth Garlic : SERVEDIN A WAFFLECONE ORA BOWL TOPPEDWITH .
ITALIAN KITCHEN Baked Mac & Cheese & o Mashed Potatoes & Gravy BananasFoster :  ChocolateSyrup  : Fresh Strawberry Sauce
R Sl e Cammelized Baby Can’OtS with Honey - Parmesan Hoasted cauliﬂower Hot Fudge Mamschino cherries Hoasted Peanuts
_ & Clams Oreganata @ Garlic Shrimp Scampi i 58 Corn on the Cob & Potatoes au Gratin @ " oF Whipped Cream ‘
& Fresh Green Beans, Garlic Confit, Lasagna Bolognese ‘ 4 ¢
Parmesan Herb Breadcrumbs @& : 0sso Buco \ ;

FRESHLY BREWED
tavATIR COFFEE

Garlic & Herb Sautéed Mushrooms

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY; SEAFOOD, SHELLFISH, OR EGGS MAY-INCREASEYOUR RISK-OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



